
 

Just Arrived from Italy! - 2017 Vintage  

Olio Nuovo - “New” Olive Oil Dinner  
featuring 

LA CANALA with Alberto Panella 

Nothing compares to the taste of freshly pressed, bright green, peppery olive oil!  
Not yet available in the US, flown directly from the hills of Umbria, the new 2017 vintage of unfiltered, 

organic extra virgin olive oil. Be the first to taste this pungent “liquid gold.” Delight in a tutorial by 

olive grove proprietor, Alberto Panella, as he tells of the culture and history of his 400-year-old trees.  

  

Thursday, February 22, 2018  -  7:00 PM 

FETT’UNTA COI CECI 

Grilled Tuscan bread, garlic, chickpea puree, La Canala olio nuovo 

* 

TONNO CONSERVA, FAGIOLI E CIPOLLA 

Olive oil poached tuna, cannellini beans, red onion, olio nuovo 

* 

RISOTTO ALLA SCOGLIO 

Imported vialone nano rice, shrimp, calamari, clams, mussels, tomato 

* 

FILETTO ARROSTO AL ROSMARINO, PUREA DI PATATE, FUNGHI TRIFOLATI, CIME DI RAPA  

Roasted rosemary filet mignon, braised wild mushrooms, EVOO mashed potatoes, sautéed rape 

* 

GELATO OLIO D’OLIVA, BALSAMICO, SALE MARINO 

Olive oil gelato, balsamic drizzle, Sicilian sea salt crunch 

 

$79   
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